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PRESIDENT’S MESSAGE 

Coming to the end of the year means two things for SACO: Election of Officers 
and the Annual Christmas Dinner/Party. The meeting at the Miramar this 
thursday, November 18th, is mainly for nominations. All of the current officers 
have agreed to serve another year, but other nominations are welcome. The 
general membership will vote for the 1999 officers at the Christmas Party on 
December 13th. 

As for the Christ mas Party, it will be held at the Watsonville Woman's Club on 
Sunday, December 13th. Peter Kovacich has agreed to prepare this year's pork 
roast dinner, but well need volunteers to help set up the tables, to help clean 
up after the dinner, and to help serve. If you can help, please let me or Nina 
know. 


As usual, we ll also need door prizes and desserts, so let Nina know if you will 
be bringing anything for those. Santa will be there for his annual visit with the 
kids, so my wife, Jan, will need to know how many children will be coming, plus 
their ages and whether boys or girls. 


This is a "Reservations Only" event, with no tickets sold at the door. So please 


get your reservation in to Nina early. 


I look forward to see all of you there. It's one of our best get-togethers. 


OFFICERS 

President: 

Pale Skillicorn 

Vice President: 
Steve Belick 


724-2900 

662-3S59 


Treasurer: 

June Zupan 

Seconding Secretary: 
Geri Heebner 

Financial/ 
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CHMSYMAS EDMMIEE / 1PAETY 



DcBccsninilbeir HSftlfro 

at 

Watsonville Woman’s Club 
12 Brennan St. 



4:00 - Social and Get Acquainted Time 
5:30 - Dinner 

Pork Loin, Apple Sauce, Potatoes, Sauerkraut, Salad, Rolls, Dessert 


$10.00 / Children under 12 $5-00 / Toddlers free 
Please MAIL checks and make payable to: 

S.A.C.O. 






P.0. Boj 226 
Watsonville, CA 95077 
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Checks must be received by Dec. 9th. 
NO TICKETS SOLD AT DOOR. 
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SAmA CLAUS WILL BE THERE. 

Please call JAN at 722-0580 and let her know 
how many children and their ages. 
























7 on. fresh 
mushroom* or 

. , • tii or 

2 on. dried, 
mushrooms 


i jh room 


Vt lb. bacon 


l /* cup fat 

Popper, salt 
I lurkay (weighing 
about 5 lbs.) 

1 bry leaf 


Pour hot water over fresh mushrooms, 
drain them and slice finely. Cut 4 ozs. 
of bacon into cubes and fry for a 
short time, add mushrooms, pepper, 
salt and bay leaf and fry for about 
20 minutes. Remove from fire and let 
it cool. Prepare the turkey fbr roasting. 
Pack this stuffing into it and let it 
stand on ice or in a refrigerator for 
at least 24 hours so that the flavour 
of the mushrooms will permeate the 
meat. Then sew up the cavity. Lard 
the turkey with thin slices of bacon. 
Bake in a moderate oven, 325°F., for 
2 J /j to 3 hours. Remove the thread, cut 
into serving pieces and place on a long 
warm dish. 

Serve with cauliflower salad (boil 
the cauliflower in salted water, and 
toss with oil and lemon juice), or 
with Slavonian Loaf. 



DALMATIAN ZUCCHINI SQUASH 

PRIMORSKO VARIVO pD TIKVICA 

2 lbs. xucchlnl squash I clovo garlic 
V» lb. tomatoes Salt 

Porslay Pepper 

Vi cup oIlvo oil 

Wash and dice the zucchini squash 
without peeling or scraping. Place them 
in a casserole or ovenproof glass dish. 
Place peeled and thinly sliced tomatoes 
over the zucchini squash. Sprinkle with 
finely chopped parsley and garlic, dust 
with salt and pepper. Pour oil and veiy 
little water over the dish. Cover and 
cook over low heat. Do not stir, shake 
the casserole occasionally. 

This dish may be served hot or 
cold, usually with a roast. 


APPLES IN RUM 

Serves 6. 

I Vi cup* sugar 
3 cup* water 
Julco from 
Vi lemon 
Vt cup rum 


JABUKE U RUMU 

2 lbs. cooking (sour) 
apple* 

1 cup cream 

V* lb. stewed cherries 
1 liqueur glass of 

liqueur 


Make a sugar syrup, add the lemon 
juice and the rum. Peel and core the 
apples. Cook in the syrup, taking care 
to keep them whole. Remove from the 
syrup,.place (hem on a glass dish and 
put in a refrigerator. When they arc* 
quite cold, fill them with whipped 
cream and garnish with stewed cher¬ 
ries. Sprinkle with liqueur and serve. 


BAKED APPLES WITH HONEY o Wash 
smooth, firm apples and core them. 
Fill cavities with honey. Place in an 
ovenproof glass dish, sprinkle with 
wine or water and bake at 375°F., about 
20 minutes. Boil several tablespoons of 
water with a little sugar and 1 tea¬ 
spoon of butter, pour over the baked 
apples and serve. 



custom printed cards. 


Orders must be placed by Dec. 7th. 
for a timely delivery. 


MERRY CHRISTMAS! 


(881) 724-2900 
22 East Lako Ave. 
Watsonville, CA 95076 
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Cocktail Lounge of Watsonville 
HOME COOKED SPECIALS DAILY 

•WE FEATURE SEAFOOD 

□ lunch 

° DINNER 
Banquet Facilities 
for 100 people 

Since 1947 




526 Main Street, Watsonville 

(408) 724-5153 

OPEN 7 DAYS A WEEK 


































CALENDAR 



NOVEMBER 

Members / Board 
1999 Officers 
Nomination Meeting 
7:00p.m. Weds. Nov. 18th. 
at the Miramar Grill 


No Paper? 

If someone you know is not receiving the KALIFORNSKI. 
please let us know. We publish this for you. the member¬ 
ship, and would like each of you to have the opportunity 
to keep in touch with SACO. Contact us at Rapid Offset 
Printing, 22 East Lake Avenue, Watsonville. CA 95076 - 
(408)724 2900. 

Dale Skillicorn and Janet (Pelich) Justus-Skillicorn 


THE SLAVIC-AMERICAN 
CULTURAL ORGANIZATION, INC. 
P.O. Box 226 
Watsonville. CA. 95077 




X-MAS DINNER/PARTY! 

Sunday, Dec. 13th. 
Watsonville Woman’s Club 


Support our advertisers. 
They help support SACO. 




Ann Backovich 
21 Jefferson Street 
Watsonville, CA 95076 


DATED MATERIAL - Please Rush. 















